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Abstract 



A device for cooling treatment of a substrate includes: a 



cooling plate for supporting the substrate; a cooling 
temperature adjustor which adjusts the cooling plate to a 
predetermined temperature; a temperature control 
member which controls the temperature of the cooling 
temperature adjustor based on a transfer function; a 
temperature sensor mounted on the cooling plate; and a 
control parameter changing member which changes the 
settings of at least one of the proportional action 
coefficient, the integral time and the differential time in the 
control parameters of the transfer function based on the 
temperature of the cooling plate that is detected by the 
temperature sensor after the substrate to be cooled is 
supported on the cooling plate. The excess characteristic 
can be improved and the recovery time for cooling to the 
predetermined temperature can be reduced. In addition, 
the usual off-set and so on can be suppressed and a high 
precision control of the temperature can be effected. 
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